
THE WHITE HORSE, HINTON

appetisers

HOMEMADE TARAMASALATA 8.0

anchovies, extra virgin olive oil, fennel 7.5

Olives, In House Bread 7.0

Starters

gilthead sea bream carpaccio, fennel, chill, mint & orange 11.0

the newt mozzarella, Isle Of Wight Tomato Salad 10.0

serrano ham, celeriac & fennel remoulade 8.5

hinton st mary pig head fritters, apple sauce 6.5

new forest Asparagus, hinton pork belly, Porcini Crumb 10.0

crispy beer battered brixham fish, tartare sauce 8.0

Rare Black Angus Fillet Steak, Chimmi Churri 13.0

thai beef salad 9.5

starters/mains 
st austell bay mussels, white wine, shallots, garlic 9.5/19.0

new forest asparagus risotto, pecorino 9.0/18.0

chestnut mushroom & celeriac ragu, gnocchi, pecorino 9.0/18.0

hand picked Devon Crab Linguini, Chili, Garlic 10.0/20.0

mains 
roast skate wing, crushed potatoes, new forest asparagus, caper butter 19.0

fillet Of Brixham Sea Bass, new potatoes,  poached fennel, tenderstem 
Broccoli, Sauce Vierge 27.0

slow roast hinton st mary lamb shoulder, bubble & squeak 23.0

BURGER, cheddar, SMOKED BACON, Buttermilk BUN, FRIES 18.5

Beer Battered Brixham Fish, Fries, Garden peas, Tartar Sauce 19.5

28 Day Aged Black Angus Sirloin Steak, Fries, Pepper sauce, Salad 30.0

PLEASE INFORM US OF ANY FOOD ALLERGIES OR INTOLERENCES



desserts 

Chocolate Cremeaux, Oranges, Honeycombe, Blood Orange Sorbet 8.0

tiramisu, amertto ice cream 8.0

honey pannacotta, rhubarb, honey biscuit, lemon sorbet 8.0

STICKY TOFFEE PUDDING, TOFFEE SAUCE, VANILLA ICE CREAM 8.0 

CLASSIC affogato 8.0

WITH a shot of LIQUEUR 10.0

ICE CREAM & SORBET 3.0 EACH

Black cow CHEDDAR, Tunworth Soft, isle of wight blue 4.5 EACH 

Served With Crackers and Pear Chutney

AFTERS
TEA & COFFEE 3.5

ESPRESSO 3.0 

ChAteau Ramon Monbazillac - GREAT WITH FRUITY PUDDINGS 75ML 7.5

pedro ximenez - great with chocolate 75ml 7.5

BRACHETTO D’ACQUI - GREAT WITH FRUIT & ICE CREAM 75ML 6.5

thewhitehorsehinton.co.uk 

01258915001

@whitehorsehinton

info@thewhitehorsehinton.co.uk


